introduCtion this text presents a brief overview of the research on food culture in Croatian ethnology, i.e. cultural anthropology. until recently, food research was undertaken following different approaches and analytical scopes, from the simple gathering of facts on traditional village food and nutrition, cultural-historical inquiries about the origins of certain elements, to contemporary anthropological approaches that place food culture within entire social contexts and particular periods. examples of this include nutrition during specific war circumstances in the ethnography of the Croatian war and nutrition in the baroque -both studies of nives rittig-beljak (beljak 1996, 2005; rittig-beljak 2006, 2007) . Croatian ethnology did not consistently follow other trends in the systematic study of food, which in european ethnologies began in the 1960s. i am making reference here to the works of authors who helped develop ethnographic and cultural-anthropological perspectives in studies of food culture both in terms of theory and methodology.
to begin i would like to call attention to the work of günter Wiegelmann who in his book titled Alltags -und Festspeisen. Wandel und gegenwärtige Stellung (everyday and Festive Food. Changes and Contemporary situation, 1967) described and provided insights into changes in eating and meal patterns of germans during the 18th and 19th centuries. in his research, Wiegelmann draws on the work of historians, thus reconstructing the eating patterns and paths of specific victuals through time and space. Furthermore, i would like to refer to the works of French scholars -the Claude lévi-strauss and roland bartheswho contributed to the development of the structural perspective in food culture research, which was, in my opinion, finally reaffirmed by a british anthropologist mary douglas. the analysis of food culture in these terms developed in Croatian ethnography only later on. research of nutritional practices and of the relatively neglected drinking culture is parts of the ethnology of everyday life that became an area of broad anthropological interest by the 1970s. the ethnology of everyday life entered the field of Croatian ethnological interest with the work of dunja rihtman-auguštin (1988) . in researching food culture in the 1980s and 1990s, ethnologists moved beyond the descriptive level and began observing food and drink from the regional perspective, seeing the possibility of comparisons as well as the coexistence of diverse approaches and interpretations (in conjunction with the specifics of historical and social contexts and cultural differences).
notwithstanding this, in this overview of the research of food culture in Croatia i begin with the period when antun radić was active and continue with milovan gavazzi and branimir bratanić. this exploration did not look for studies on food and nutrition in the beginnings of ethnological interests in Croatia but relied on sources and materials that appeared within ethnology as a discipline, marked by the contributions of the aforementioned scholars who started studying food and nutrition while researching traditional culture, i.e. the culture of the peasantry in the Croatian territory.
desCriptive level -Cultural historiCal researCh the Yugoslav academy of sciences and arts, the predecessor of the Croatian academy of sciences and arts, established the Committee of Folk life and Customs in 1888, which started publishing Zbornik za narodni život i običaje (almanac of Folk life and Customs) in 1897. With the founding of the Committee, the systematic and organized collection of ethnographic and folkloristic material on folk life, customs and traditional culture began in Croatia. the foundation of that work was set down by antun radić, who published in 1897 the booklet titled Osnova za sabiranje i proučavanje građe o narodnom životu (Foundation for the Collection and study of materials on Folk life). soon, numerous manuscripts started arriving at the academy from different parts of Croatia, in which educated people such as priests, teachers, veterinarians and notaries wrote down answers to questions from Osnova.
Osnova of antun radić was divided into several major thematic parts. the first part consists of introductory deliberations about basic understandings of the term folk, and the second one comprises three smaller chapters; they propose entries on how to describe the natural environment around people and the physical constitution of people and language. data about food and drink can be found in part two of the second unit of Osnova, in the column "vital items," under "Food and utensils," and in the column "Work". however, because food and drink are parts of life and of yearly customs, data about them can be found in other units of Osnova.
When browsing through years of ethnographic material where data on traditional village food can be found, we cannot neglect the archive of the department of ethnology and Cultural anthropology of the Faculty of humanities and social sciences, which has razprave in razgledi / artiCles and essaYs been in operation from the establishment of the department onwards (milovan gavazzi founded the department of ethnology in 1927). invaluable is the project Etnološki atlas Jugoslavije (ethnological atlas of Yugoslavia), set up by branimir bratanić. a noteworthy part of the material includes questionnaires of the ethnological atlas of Yugoslavia with data collected about the elements of traditional culture in the former Yugoslavia from the 1960s; the goal was publishing ethnological maps. Questionnaires contained 157 topics that encompassed the material, social and spiritual culture of Croats and other south slavs. the topic of food was dealt with in the second volume in about ten questions. some of the topics were: brick ovens outside of the house, supply of water, hearth, utensils at the hearth, peka/cooking, meals during the day and customary meals, bread and bread substitutes, bread shapes and special kinds of breads, meal and meal-like foods, dishes made of dough, dairy foods, cheeses and other milk produce, butter and butter oil, meat preservation, ritual meals, drinks and baked goods, common drinks and making brandy. We should turn attention to the studies of milovan gavazzi and his contribution to food research in Croatian ethnology. he published several essays and studies about food and nutrition. in his article titled "seoska prehrana u jugoslaviji -izvori i istraživanja" (peasant nutrition in Yugoslavia -sources and researches), gavazzi claims that all collected material on nutrition from any region, nation or culture can be divided, viewed and judged from several angles: 1. from a cultural-geographical perspective, i.e. as a regional division of the given area; 2. from a cultural-historical perspective, with regard to the historical path of particular kinds of dishes, their origins, i.e. antiquity; 3. from the perspective of social connectedness and the consequent social role of particular dishes and drinks; 4. through the classification of dishes and drinks (gavazzi 1978a: 108) .
he also believed that the first, third and fourth aspect relate to systematizing and orientation, whereas the second is ethnological, i.e. comparative-cultural. one example of such a comparative-culturological method of researching food and nutrition was his study "oko podrijetla jednog blagdanskog peciva južnih slavena" (about the origin of one holiday baked good of south slavs) (gavazzi 1978b).
other perspectives that gavazzi referred to in his article are those from which food and nutrition were continually researched in Croatian ethnology of the 1970s, '80s and '90s. these include the geographical distribution of specific dishes, their social role, and their grouping according to certain kinds of foods and drinks; nutrition is linked to customs, yearly or once in a lifetime, such as the study of branko Đaković (1985) titled "hrana i piće u posmrtnim obredima, a posebno kao viaticum" (Food and beverages in death Ceremonies, especially as a viaticum). many studies analyze particular dishes or ingredients from an ethnological perspective, such as the work of manda svirac (1996) titled "uloga kruha u običajima hrvata" (the role of bread in Customs of Croats) or that of zdenka lechner (1985) titled "paprenjaci u vrbovi" (peppery biscuits in vrbova). a significant group of studies is focused on a particular region or place where nutrition is one of the topics that were the subject of study (such as the research undertaken by a group from the ethnographic museum zagreb and their associates in the zagreb environs). other research includes the following works that target nutrition in a particular region: "tradicijska prehrana na otocima silbi i olibu" (traditional nutrition on the islands of silba and olib) by aleksandra lazarević (1985) ; "seoska prehrana u baranji" (village nutrition in baranja) by božica somek-machala (1986), "Žumberak -tradicijski okviri prehrane stanovništva" (Žumberak -traditional nourishment of the population) by mirjana randić (1996) , and "za creskim stolom: tradicijska prehrana u strukturi lokalne kulture" (at the table of the island Cres: traditional nourishment in the structure of local Culture) by aleksandra muraj (1997) .
surveys from comprehensive ethnographic monographs that deal with the issue of regional distribution should also be mentioned. in the edited volume titled Etnografija. Svagdan i blagdan hrvatskoga puka (ethnography: everyday and holiday of the Croatian Folk, 1998), ethnologist aleksandra muraj (in her contribution titled "obrisi svakidašnjeg života" (Contours of everyday life) gives an overview of nutrition in the adriatic, pannonian and littoral cultural zones following the customary division of cultural areas within which traditional culture had been researched in earlier studies. mirjana randić (2006) in the book titled Svijet hrane u Hrvatskoj (the world of food in Croatia) gave an overview of nutritional traditions in accordance with nutritional models of the littoral area, adriatic hinterland, mountainous area, and the central and low lying areas of Croatia. this division was quite differentiated, acknowledging that views on researching traditional culture, including food research, were gradually changing. in the majority of the studies mentioned above, the authors used, in addition to materials collected during their own fieldwork, ethnographic materials from manuscripts of the Zbornik za narodni život i običaje, i.e. monographs that were mostly written according to a. radić's Osnova and the collected material from the questionnaire of the ethnological atlas of Yugoslavia. they used older ethnographic materials as the foundation for their research or compared it with the situation found during their own fieldwork. in that way, they searched for traditional elements in the contemporary context. the descriptive level and the customary and inherited research frameworks regarding the approach to food were gradually improved in the 1990s. until then, research of nutrition relied on historical sources and was guided by cultural-historical goals, i.e. the analyses of the origins of cultural elements of traditional nutrition or of their geographical distribution. that limitation suited the general desire to reconstruct the past of the national culture based on traces in contemporary customs. in the early 1990s, new research interests in food and drinking culture became evident, including tracking the continuities and changes in traditional nutrition in particular social contexts, the study of hierarchical, gender and regional differences and a focus on the symbolic and nutritive role of food in the social moment marked by cultural meetings and interferences. razprave in razgledi / artiCles and essaYs neW approaChes to the Food Culture in support of the latter statement, i wish to mention research of the drinking culture, more precisely the production of alcoholic beverages. such research found place within the works on the economy of particular regions, especially in studies of fruit and wine production (Cvetan 1991; somek-machala 1992; šestan 1992) and in studies on ethnomedicine and folk piety. they followed the aforementioned guidelines for researching food and nutrition based on the foundation laid by milovan gavazzi. however, research into drinking culture shifted direction slightly in the 1990s. the work of two authors is illustrative in this respect. dragica Cvetan (1991) researched wine growers' huts of the vineyards in the plešivica hills and in particular their role in social life, while olga supek-zupan (1979, 1987) in her research of the economy of the prigorje village touched upon the topic of the culture of family production and consumption of alcohol. their studies are inspiring because of the way in which they approached the topic of wine production, distancing themselves from the descriptive level and viewing wine production in a wider social context. olga supekzupan (1979) saw wine as a facilitator of communication between people, while dragica Cvetan saw wine production and wine growers' huts (the fabled klijet) as a mark of social life and as a symbol of the regional identity of the people of prigorje.
i took this short digression to state a new approach to food culture, which is most pronounced in the writings of mirjana randić from the ethnographic museum zagreb and nives rittig-beljak from the institute of ethnology and Folklore research. the two of them were the curators of a great exhibition held at the ethnographic museum zagreb titled Svijet hrane u Hrvatskoj (the World of Food in Croatia, 2007), and they were also the organizers of the 15th Conference of the international Commission for ethnological Food research on the subject of Mediterranean Food: Concepts and Trends held in dubrovnik in 2004. two conferences were organized within the mentioned exhibition. the topics were culinary tourism and the relationships that determine social asymmetry between the guest and the host as well as the ways that the culturally predetermined expectations of tourists affect the shaping and creation of what is offered to tourists. tourism and cuisine make a special elaborate topic that enable the examination of a theoretical presumption that eating is a unique form of communication with the people and culture of the country we are visiting. on the other hand, experiments with new tastes in our own cuisines raise many questions about hybrid national culinary identity. in that way, culinary tourism combines personal experience with cultural and social attitudes towards food and beverages. We are faced with times when the presentation of Croatian culinary products will have to be molded according to the expectations of tourists, available supplies, and the influence of cultural tourism development strategies under implementation. Cultural tourism seeks for partners in the field of food research, and ethnologists are facing a request for assessing basic scientific terms and monitoring contemporary research trends. in addition to that, work on the systematization of the lexical material about food and drink began within the institute of ethnology's research project Kultura prehrane u ozračju društvenih promjena 20. i početka 21. stoljeća (Food Culture Within social Changes of 20th and the beginning of 21st Century, 2007 Century, -2012 ; the result will be a historical dictionary of culinary terminology with a presentation of terminology from sources written in the Croatian dialects and in the standard Croatian language from the 16th to the 20th century.
ConClusion the voice of ethnologists and cultural anthropologists can be heard only at the margins and is not acknowledged by the scientific, economic and wider social community. it is also important to note the current engagement of ethnologists and cultural anthropologists of food and nutrition in the protection of the intangible cultural heritage. i wonder whether and to what extent their involvement is required and to what extent it is visible and valued; however, answering these questions will be possible only in the future.
Food is, in modern travelling cultures, a meeting point of the symbolic and physical, virtual and experiential, emotional and commercial dimensions of culture. We should develop the ethnology (or cultural anthropology) of food and nutrition within that frame, where connections can be found and a synthesis of diverse directions of the research given. knowing the style of national nutrition is a significant contribution to the understanding of cultural identity at a time when cultural identity changes fast and when new forms of local authenticity are being created through the encounters of culture. 
